The present study was aimed to evaluate the physicochemical, phytochemical screening and antimicrobial assessment of Aegle marmelos fruits extract. The powder was evaluated for loss on drying, alcohol extractive value and aqueous extractive value. The petroleum ether, ethanol and aqueous extract were prepared by soxhlet extraction process. The phytochemical analysis of extracts was performed, and antimicrobial activity of ethanol extracts against various strains was done. The loss on drying, alcohol and aqueous extractive values were 3.9%, 14.2% and 17.6%, respectively. Phytochemical analysis showed the presence of carbohydrates, alkaloids, glycoside, flavonoids, saponins, tannins phenols in ethanol extracts. The ethanol extracts demonstrated moderate to strong antimicrobial activity against S. epidermis, S. aureus, E. coli, P. aeruginosa and C. albicans. Thus in future, extract of Aegle marmelos may be beneficial for another several species of microbes.
Introduction
Plants are indispensable to man for his life. All phyta of plants 
Materials and Methods

Preparation of Extract
Plant collection
The fruits of Aegle marmelos were collected from the local market, Bhopal (M.P.) India. Collected material were shade dried in an open air and grinded into powder for further use.
Physiochemical study of fruit powder
Extractive Values
Determination of alcohol soluble extractive value
5gms of the air-dried coarse powder was macerated with 100 ml of 90% ethanol in a closed flask for 24 hours, shaking frequently during the first 6 hours and allowing standing for 18 hours.
Thereafter, it was filtered rapidly taking precautions against loss of the solvent. Out of that filtrate, 25 ml of the filtrate was evaporated to dryness in a tarred flat bottomed shallow dish, dried at 105C and weighed. The percentage of ethanol soluble extractive value was calculated with reference to the air-dried drug.
Determination of water soluble extractive value
Weigh accurately the 5 gm of coarsely powdered drug and macerate it with 100 ml of chloroform water in a closed flask for 24 hours, shaking frequently during the first 6 hours and allowing standing for 18 hours. Thereafter, it was filtered rapidly taking precautions against loss of the solvent. Then 25 ml of the filtrate was evaporated to dryness in a tarred flat bottomed shallow dish, dried at 105C and weighed. The percentage of water soluble extractive was calculated with reference to the air dried drug.
Loss on drying
About 1.5 gm. of powdered drug was weighed accurately in a tarred porcelain dish which was previously dried at 105C in hot air oven to constant weight and then weighed. From the difference in weight, the percentage loss of drying with reference to the air dried substance was calculated.
Preparation of the crude extracts
The powder of the Aegle marmelos fruits, were packed in the Soxhlet apparatus and extracted with petroleum ether, ethanol and distilled water until the completion of extraction. The extract was filtered while hot and the resultant extract was distilled in vacuum under reduced pressure in order to remove the solvent completely, and later dried in a desiccator. After that extracts of petroleum ether, ethanol and aqueous were kept in air tight container for further study.
Preliminary Phytochemical analysis
The extracts were analyzed by the following procedures. To test for the presence of the alkaloids, saponins, tannins, terpenoids, flavonoids, glycosides, volatile oils and reducing sugars. 
Test for alkaloids
Test for saponins
Take small quantity of alcoholic and aqueous extract separately and add 20 ml of distilled water and shake in a graduated cylinder for 15 minutes lengthwise. A 1cm layer of foam indicates the presence of saponins. 
Test for Glycosides
Test for carbohydrates and sugars
Test for tannins and phenolic compounds
Test for flavonoids
Test for steroids
Test for triterpenoids
Noller's test: Dissolve two or three granules or tin metal in 2ml thionyl chloride solution. Then add 1ml of the extract into test tube and warm, the formation of pink colour indicates the presence of triterpenoids [3] [4] [5] [6] [7] .
Antimicrobial activity 2.5.1 Preparation of media
The antimicrobial activity of Aegle marmelos was evaluated against bacterial strains in ethanol, and aqueous extracts by using agar well diffusion method 
Determination of minimum inhibitory concentration (MIC)
On the day before experiment sterile culture tubes were taken to laminar air flow chamber. 20ul of the bacterial strain namely S. epidermis, S. aureus, E. coli, P. aeruginosa and C. albicans from the glycerol stock was inoculated in to culture tubes containing autoclaved LB broth and left in orbital shaker at 150rpm over night at temperature 37 °C for bacterial growth.
Next day morning sub culturing of the bacterial strain was done in 100 ml LB broth by inoculating overnight culture (1.5ml of 
Results and Discussion
Plants play an important role in having beneficial therapeutic effects in traditional Indian system of medicine. Studies on ethnomedicinal plants are gaining consensus in recent years in India and Abroad. Thus, in the present study, three different extracts (aqueous, ethanol, petroleum ether) of fruit pulp of Aegle marmelos were subjected to both qualitative and quantitative phytochemical analysis to explore its antimicrobial activity for its medicinal applications.
Physicochemical parameters
The loss on drying of the Aegle marmelos powder was 3.9%.
The alcohol and aqueous extractive values of Aegle marmelos were 14.2% and 17.6%, respectively ( Table 1 ). The findings of extractive values indicate that both plants contains higher amount of highly water soluble phytoconstituents. 
Phytochemical screening
Qualitative analysis of plant crude extract of Aegle marmelos, indicated the presence of alkaloids, carbohydrates, glycosides, flavonoids, phenols and saponins present in the fruits pulp ( there inertness related these solvents. As these compounds were soluble in methanol and aqueous solvent and is therefore not surprising that these plant extracts can be testified and could be responsible for the antimicrobial property.
Phytochemical analysis showed the presence of reducing sugars, alkaloids, glycoside, flavonoids, saponins, tannins phenols in ethanol extracts and these biochemical's were absent in petroleum ether extracts. These results were in consonance with the studies carried out by various researchers [11] [12] [13] [14] [15] [16] [17] .
In the present experiment it was observed that the amount of phytochemicals were found more in ethanol extracts than aqueous, shows a similar correlation observed by the studies of need to explore more wild fruits that will add new dimensions toward traditional management and conservation of plant wealth.
Antimicrobial activity
In the past, many researchers has evaluated the pharmaceutical importance of different parts of Aegle marmelos plant and found that the plant possesses natural healing capacity in curing many ailments along with antiinflammatory, antipyretic, anti-diarrhoeal, anti-diabetic, analgesic, antimicrobial, radio protective, anticancer and antiviral properties.
The Aegle marmelos fruit pulp contains many functional, biological and pharmacological active compounds such as alkaloids, coumarins, flavonoids, carotenoids, terpenoids, phenolics and antioxidants which helps us in protecting against various chronic diseases.
Thus the antimicrobial activity against pathogenic microbes was also evaluated. The crude extract was screened for antimicrobial activity using the agar well diffusion method
developed. The present investigation shows the efficacy of all extracts against the selected pathogenic microbes ( Table 3) .
Antimicrobial activity of ethanol extracts were investigated against S. epidermis, S. aureus, E. coli, P. aeruginosa and C.
albicans. The zones of inhibition of ethanol extract of Aegle marmelos against all the microorganisms are displayed in table   3 . 
MIC study
In this investigation the antimicrobial activity was also studies by measuring Minimum inhibitory concentration (MIC) of ethanol extracts at different concentrations level against all microbes.
Through the studies it is observed that all microbes show minimum inhibition in the ethanol extract of fruit pulp. (Table 4 16 . There are few reports have also mentioned significant treated with crude ethanolic extracts which also were observed in the present study, which also were observed in the present study that concentration of 50-100 ug/ml is effective in inhibiting the growth of bacterial strain ATCC29213(Staphylococcus aureus). 16 was done in the present study. Hence from the study demonstrates that the ethanol extraction of the fruit pulp can be use as compound in future studies. Values are mean ± SEM of triplicate determinations
Conclusion
The present study contributes to the current knowledge of presence of various phytochemicals active compounds of Aegle marmelos possessing significant broad spectrum antibacterial efficacy. Further fractionation and purification will elucidate the potential compound, which is a pressing need because of the upcoming resistance of the currently available antibiotics.
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